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because thB prices appeal to the housewife who would live economically
and well.

We Would Like Your Custom

0o

eo. f. Lansing
93 and 95 King Srv Near Maunakea.
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PHOTOGRAPHS OP THE SAME WOMAN, SHOWING HOW THE AREANGEMENT OF THE COIFTUKE CHANGES THE FACE.
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IFor Camp or SPECIAL SALE OF

lunch basket ; some like the nuts moist-- j

ened with vinegar; again, a crisp let-- 1

tuee leaf with , a little salad-dressin-

and a sprinkling of chopped or pounded
nuts make a delicious and most nu-

tritious sandwich. We can now buy
Mousse, a Delicious Dainty Home Use

0XKCK0X0000000C IlSBIflEO1 meal m:.Bflt. and this is toThis form of dainty derives its name until dissolved, remove from the fire f .ade
, used and We air. ... . i j.. ! in gruels soups. The following rules for bread mar be

irom tne trencn "mousse,", meaning " ,J . ' how- how delicious. are the. nut salads used with condensed milk, or with theig ana aaa-- t , . 1 ,:. w;fK newer milk powder, using one part of'ack jn ice and salt and. 2 , . " .
liiuso, aim it is uinuiiUiouiru uv lis .

frothy, moss-lik- e texture. The latter freze imiK to .iour parts ot water. Sour and
sweet milk may be used interchance- -

ably by observing the following propor
is produced by . adding whipped cream
to the mixture which must be made
.firm without stirring, either with gela

j
Nut butter is very nice and may be

used in a variety of ways. It makes a
good shortening. ' It is nice used . as a
butter on bread. It has a place in
soups of certain kinds, and is good in

' ' Peach Mcusse.
Knl) sufficient peaches through a sieve

to make a cup of pulp and sweeten it
well. Use either fresh or canned fruit;

tions: in mixing sour milk batters al-
low one teaspoon of soda to every pint
of milk; in baking powder mixtures thetine, ty ireezing, or Dotn. it em- -

.oatro,; nf i,,;.' canned, part of the juice may be salad dressing.. It may be thinned and powder is added according to the pro
portion of the flour, viz., two teaspoons' .

'
j used. Soak a rounding teaspoon of j heated and served occasionally in place

wmcu re casuv maue uy arymg : granulated gelatine in a fourth of a i of the invalid's hot milk. or baking powder to each drop of flour,
unless you nse eggs, in which case,
allow one and one-hal- f teaspoons of
Daking powder to each cup of flour.

Nuts and dates chopped together
make an especially palatable sandwich
for the little folks who are fond of
sweets. Dates pitted, filled with nut
meats and rolled in sugar make a sweet
that no one need fear as unwholesome.
Children especially require sweet. It

If baking powder is not at hand, its'

flavor or garnish, or by moulding with- - i cup of cold water, dissolve over hot
in a sherbet or ice cream o'f contrast- - water and strain into the peach pulp;

alw of lemon juice,ing color and kind. The following .a tableepoon
. ; a fourth of a teaspoon of vanilla and

recipes will be suggestive of many oth- - a few drops of re(3 coloring. Follow
ers, limited only , by the materials at j general directions for moulding and
hand or the originality of the cook. paeking or line a chilled mould with.

Ham Mousse. vanilla ice cream, fill withNthe peach

a iequivalent is one-hal- f teaspoon of soda
and one teaspoon of cream tartar for
every teaspoon of baking' powder.

is not all a depraved appetite that Fork fat may be used as shortening
in place of butter. "

m

I' LAAll batter mixtures should be kept
Soak a level tablespoon of granulated mousse, cover with the ice cream and j calls for the saccharine element in

gelatine in. a fourth of a cup of cold, freeze. Turn out and garnish with a t foods. It is a direct need of nature. ;

water and dissolve it in three-quarter- s j wreath of sliced peaches, sweetened i I do not uphold the use of cheap con-o- f

a cud of hot chicken liquor or white ! and chilled, and sprinkle chopped al- - ' fections, but use dates, figs, raisins, to--

stock; strain over a cup of finely chop- - monds over all. Fot strawberry mousse, get her with nuts. There need be no
ped boiled ham and season to taste i prepare as peaen mousse, suosinuting ; iear or allowing a neauny cnuu a ea- -

with salt and cayenne. Stand in a stramed and sweetened strawberries tor sonable quantity of these at meal time.
Some like nuts chopped very fine andpan of cold water, stir until the mix-- . the peach pulp.

Vith .AabeHtos rings.' Ho smoke, No Smell, and Cneaper than Oav.

1 Burner 2 Burners 3 Burners f
Former Price $5.50 $8.50 $12.00

Sale Price $4.00 $6.00 $8.00 !

mixed with Swiss or cream cheese, seature begins to set, then fold into it Chestnut Mousse.

cool until actually put in the oven,
otherwise the gas generated by the bak-
ing powder will escape.

A knife is the best tool for stirring
batter or dough.
tBefore adding currants and raisins to

a' batter; flour them slightly to prevent
teir sinking to the bottom. Dredge
cake with a little flour before frosting,
a it" helps to keep the frosting ftom
nfnning'off the loaf.

s

'fSJBasy. Bread for Camp.
f Mixtwo cups of graham flour with

sone'd plentifully with salt and pepper,
the preparation used with thin slices ofBoil, shell and blanch sufficient chest-

nuts to make a scant cup of pulp when whole wheat bread for sandwiches.
Speaking of almonds reminds me of

a fraud, that is now being carried on
in the almond nut business. - A dealer
has nearly ruined his trade by selling

pressed through a sieve. Cut naif a;
cup of candied cherries into halves, j

Beat a pint of cream to a stiff froth, ;

add two-third- s of a cup of sugar and;
vanilla to flavor. Soak a teaspoon of
granulated gelatine in two tablespoons i

of cold water, dissolve over hot water
and strain when cool into the --whipped
cream. Nest stir in lightly the chest

one cup of wheat flour; dissolve one-hal- f

teaspoon of soda in one-hai- f cvpnuts 'that looked like fine almonds, but
proved to be peach pits dressed and

a cup of thick cream, beaten until stiff
and dry. Turn into chilled baking
powder cans and stand aside for sev-

eral, hours in a cold place to harden.
Turn out, cut in slices, serve on let-

tuce leaves, put a spoonful of mayon-
naise on each slice, and garnish in the
center with an olive or a round of
sliced pickle. Serve as a salad course
with "wafers or sandwiches. "

Chicken Mousse.
Porce four ounces of cold cooked

chicken- - through a meat chopper. Soak
a level tablespoon of granulated gela-

tine in a fourth of a cup of cold chick-
en liquor. Beat well the yolks of three

bf molasses and one-hal- f yeast cake in
prepared in such a wav as to most per E. O. HALL a SON, Ltd.fectly imitate the real almond. With
the outside, however, the imitation

Tako Elevator.Household Department.endedj and the would-b- e consumer was
consumed with wrath upon trying to I

nut pulp and the candied1 cherries and
fill into a chilled mould and freeze.

Imperial Mousse.
Grate an ounce of unsweetened choco- -

1 crack one ot the pseud o almonds with
xae teem

late, cut half a cub of mixed candied
porcrs nM n them trrndnallv a cud of i cnii ,1;.. n.j .aII .u.. ;
" r r e 1 7 j ijuil ij i w eiuau uiv auu juu 111 in . , . . .

ecalded chicken liquor and cook as boil- - powdered sugar.- - Chop coarsely a fourth j.
rained custard over hot water, stirring con- - oi a eup of mixeu nuts, beat a pint j

recently was a woman very much
overdresseq, aecompanned by a brightstantly. Add the soaked gelatine, stir of eream to a stiff froth, add half a ; i :nj t I. i. . ' iim.ijii. iiiii lit it at - v 1 1 11 u. v -

cup 01 sugar ana vanuia to navor. i ;
t, , ,. . ,4.;.. rannical bov of about three vears. Ihe

until dissolved and strain over the chop-
ped chicken. Season to taste with salt
and a few grains of cayenne. Follow t tv. f 1? t ...fit, A,a doy aroused the indignation of the pas

in n 111111 11 tti a, , 11 Mij. iiuiu 111 1 1 tv.u.o i . . . .......

two. cups of milk. Stir all well together,
put into a bread pan and set it in a
warm place until the mixture shall rise
to the top of the tin. f. Then bake at
once in a moderate oven. The whole
process may be completed between
breakfast and lunch. This quantity
makes one loaf. -

Potatoes and Bacon.
Cut raw potatoes into cubes," season

and spread a layer of them on a well-buttere- d

pan. On top place a layer of
thin slices of bacon. Cook in the oven
wntil the bacon is crisp.

Fried Salt Pork.
Slice the pork one-quart- inch thick..

Parboil until it becomes translucent,
then ton in corn meal and fry on a
very hot griddle or pan.

A Good Luncheon Dish.
On a slice of toast lay a thin slice of

cold boiled ham, then one fried tomato,
and lastly, a poached egg.

Canadian Gallette.
Carry the flour in a cloth bag, roll

down the sides of the bag until "you
reach the flour, and make a hollow in
it to serve as a mixing bowl. Into this

The Acetylene Liprevious recipe for chilling and adding !

solve over hot watgr and strain wheniinprs bf ms continual .shrieks, ana
whipped cream. Pour, into a ehilled ! cool into the whipped cream. Ilave j screams, and his vie.ousness
border mould and stand aside in a cold i Ta(5v a chilled mould, nut in a laver oward h,s patient nurse He tore her mplace to harden. Turn out and garnish j- - I oonnet, scratcnea ner lianas, and flnaiiof whipped sprinkle generously her without word ofifh ,;,it.R. itih notkr.sPat In ra-

- a
., remonstrance from the mother. When

ever the manifested firmness-- i. 1a aa auin nurse any
. , , .i' ! the mother ch'ded her sharply.- - Finalhytthe firaQm anrin b p with t hp Triiit. anil .

at the base with lettuce leaves, nil in
the center with celery and nut salad.
Serve as a salad course. V

"
Eice Mousse."

Wash thoroughly a third of a cup
of rice, cook for ten minutes in rapidly
boiling, slightly salted water, then
drain. Put into a double boiler with

' r. ' the mother composed herself for a nap,
so continue in alternate layers until. and about the time the boy had slappedall U uted. freeze. . His nurse for the fifth time,. a wasp

Coffee MffflSse. I eauie sailing in and flew on the window
si .i k q Iavp tali'psirjnnn trriinnl.'it- - I nf frhp tinrao mot Tlio Kr;ir it t.m

two cups of hot milk and cook until ejj gelatine in a fourth of a rtip of : tried to catch it. The nurse caught
the grains are very tender; add two- - i "old water dissolve over hot water, add hU hand and said, coaxiiigiy: "Harrv
thirds Of a Cup of Sugar and a level ht . strmwr. ckar coffee and mnstn 't t.nneh Una h!rp TTnrrvf " Har- - hole pour a mixture of five parts water

and Agency Co., Ltd.
.

The above named Company has been incorporated for
the purpose of taking over the Agency and Merchandise De-

partment of the CLARK FARM CO., LTD., and will ronduct
the same, while the Clark Farm Co., Ltd. will confine their
attention to fruit growing, packing and shipping. Both com-

panies will have headquarters at 847 Kaahumanu street where
.they "will be pleased to meet those requiring anything in their
respective lines of trade. -

CLARK FARM CO., LTD.
Byron O. Clark, Pres. and Gen. Manager

ACETYLENE LIGHT & AGENCY CO., LTD.,
Byron O. Clark, Pres.

tablespoon of granulated gelatine soak- - "three-onarter-
s of a cut cf susrar. Stand i rv screamed savawlv and bejran to . to one of condensed milk, with salt

ed in a fourth .of a eup of water and the juixture jn a ,pail 0f coid water, . kick and pound the nurse. The mother, baking powder and an egg, if you have
when both are dissolved rub; the-mi- x it. Stir this gently in your flour bowl,

from time to time, bringing in a little
stir until it commences to set then without opening her eyes, or lifting her
fold into it a pin of rich cream whip: j head, cried out sharply: "Why do you
ped to a stiff, dry froth. Turn into j tease that child so, Mary I Let iiim of the flour from the sides until it is

a dough' thick enough to be handled.a chilled mould, freeze, and have gar-- , have what he wants at once! "But

ture through a fine sieve. Follow di-

rections as before and flavor with va-

nilla. Put into a chilled mould, pack
in ice and salt and let stand for three
or four hours. Turn out and serve with

Tutti Frmtti Sauce. Blanch and

nished with sweetened whipped cream. ' ma am, it s a: ' "Let him have it, Take it out and pat it into the shape
of the frving pan, about an inch thick..1 say. Thus eneora2ed. Harrv clutch
Slit with a knife, insert slices of bacon,

shred twelve almonds, slice in thin ' Ost050CX?0(sXSOSO0OSO0 and fry, turning once.
Maple Sugar Biscuit.strips an ounce of citron, pick over a

To an ordinary biscuit dough add a
generous cup of maple sugar, cut about

ed at the wasp and caught it. The
scream which followed brought tears of
joy to the passengers' eyes. The moth-
er awoke again. "Mary," she cried,
"let him have it?" Mary turned 'in her
seat and said, confusedly: "He's g.t it,
ma'am."

'

... -- 4-

The Nutritious NutJ
We have become so accustomed, to

fourth of a cup of Sultanas, and put
in a granite saucepan with a cup of
water and a third of a cup of sugar.
When boiling well add a level teaspoon
of cornstarch dissolved in a little cold

the size of peas. Roll out, bake in a
quick oven "and serve hot.

Luncheon Eggs,
Place hard cooked eggs, whole, in aA minister who has been doing mis-

sionary work in India recently
to New York for a visit, and was

baking! Hsh, pour over them a cream
sauce and grate cheese over tne top. is a method of treating sickness with- -

Ollt Ihp TTHP A f A m rra AVa maalifinL tfa guest at a well-know- n hotel where The dish should stand in the oven just
everything pleased him except the ab- - j long enough to melt the cheese, then Osteopathysence of the very torrid sauces ana be served at once. cal engineering of the diseased parts..

It asserts that the entire body will per

water., Cook ten minutes, take from consider candy and nuts as one and
the stove, add a tablespoon of lemon inseparable, ana that one unwholesome,
juice and a few drops of vanilla and j that W1 are Bstonie-ne-

a to find even thestand aside in a cold place. doctorsj recommending the nut not only
Maple Mousse. j as .wholesome, but very nutritious.

Soak a. rounding teaspoon ofgTann- - People who eat. fruits freely and con-late- d

gelatine in a fourth of a cup of 'sider them particularly wholesome, ta-col- d

water and dissolve it in two-third- s boo nuts, and yet these are really
of a cup of thick maple syrup, heated. ! fruits, and a very valuable food prod-Strai- n

into a pan, and follow directions uct.
for chilling and adding whipped cream, j Xuts are very rich and abound in
Turn into a chilled mould lined with i heat-formin- g qualities. Peanuts are
macaroons and freeze. Garnish with j very far ahead of almost all, or at least

Luncheon Apples.
Fill a baking dish with quartered ap form its natural functions, if mechanical freedom to act is given to its

muscles, blood vessels, nerves and flow of vital fluids.
pies, add a ton laver of thin sliees of
salt pork "and bake until tender and

DR. F. SCHURMANN.

spices to which he had become accus-
tomed in the Far East' Fortunately he
had brought with him a supply of his
favorite condiments, and by arranging
with the head gaiter these were placed
on his table.' One-da- another gr.est
saw the appetizing bottle on his neigh-
bor's taJbTe and asked the waiter to
give hiu some of "that sauce." "I'm
sorry sir," said the waiter, "but it
is JfW private property of this gentle- -

whipped cream sweetened and flavored & great many nitrogenous foods. Beef HOTJBS 8 to 9 a. X
3 to 6 p. m.OFFICE 222 Emma Square.with vanilla steak has far e3 nourishment, and

even oatmeal, that is universallv con" . . Caramel Mousse. ..

Stir a eu'iful of granulated sugar
.

in- . i

sidered an almost ptrfect food, does
not furnish the nutriment that peanuts llYiaii. " The minister, however, over- -

Yt i j 1 .1 4.1 ja saucepan over tne nrc, cunmanuv, do. It is now said, that these nuts areuntil the caramel. stage is reached; add
I stir i sPecialy 8ood for consumptives, avrtlffradnallv a cup of hot milk am

browned.
, Lamb Loaf.

Parboil two pounds of entirely lean
lamb with one-quart- pound of salt
pork until tender. Chop together, add
six pounded crackers and two beaten
gegs. Season with celery salt, pepper,
salt and juice of an onion. Mold like
a loaf of bread and plaee in a baking
pan. Pour over it a little of the liquor
the meat was boiled in. Baste occa-

sionally and bake until it browns.
Pried Tomatoes..

Select firm specimens. - Green toma-
toes may be used in this way. Slice
one-hal- f inch thick and fry quickly on
both sides, on a very hot griddle in
bacon fat or butter. These are dell-eiou- s

on toast, served for breakfast of
a hot summer morning.

nearu ice oiurr s i, ..uu iuiu t,n

to pass the bottle. The stranger
j .ured some of the mixture on his eat
and took a liberal mouthful. After a
moment he turned with tears in his
eyes to the minister. "You're a min-

ister of the gospel!" -- "Yes, ir."
"And you preach hell and damnation!"
"Yes,"' admitted the minister, "Well,
you're the first minister I ever met
who carried samples!".

aiso aia tnose trouoiea with insomnia.
Some eschew nuts because thevsem

to be indigestible, but if eatenX't prop-
er times and in proper Quantities tlv.y
will not injure the most . dfceate stom-
ach. It is a good thingto eaF them
during meals and with alt. The salt-
ed peanut is almost as uch a factor of
the dinner as the salted almond, and has
in its favor its

over boiling water until the earamel is
dissolved, then add a rounding teaspoon
of selatine soaked in two tablespoons
of cold water and half a cup ot sugar.
Strain into a pan. chill and adl whip-pp- r

cream, flavor with vanilla and
freeze. Garnish with whipped cream
and sprinkle macaroon crumbs over all.

Pineapple Mousse.
Soak a rounding teaspoon of granu-

lated gelatine in a fourth of a cup of
cold water. Simmer together for about
ten minutes, three-fourth- s of a cup of
grated pineapple (canned), half a cup
of sugar and a fourth of a eup of
water; add the soaked gelatine, stiT

I ARTIFICIAL FLOWERS
1

at our store attract the attention of careful buyers. The sup- -
I ply is limited.

j K. ISOSHIPJ1A 1

King Street, two doors from BetheL 1
I I

greater proportion 0f fatty matter. Nuts Mr. Jones had recently become thea very gnrftd mastication, which is; father of twins Tha mini c.fnnned Young Lady (to Tommy, who has just
announced that he is engaged to a. lady
aged twelve) Why, 'I thought yon al-

ways promised to marry met Tommy
Yes, yes, I know I did. I blame my-

self entirely. Tunea.

important regarding any kind of food, him on the street to congratulate him.
.Nuts, chopped and spread between "Well, Jones," he said "I hear that

sliees of bread, with a little salad the Lord has smiled on you " "Smiled
dressing make a most delicious sand-- on me! " repeated Jones. "He laughed
wich f( the car lunch of for the school 0ut loud at me!"


